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The Study of Main Physiological Indexes in Different Mature Stages of Chestnut

ZHOU Xuarming', HAN Zhen-hai's ZHANG Yehui’, XU Xuefeng'
(1. Horticulture Plant Research Center, China Agricultural University, Beijing 100094 China; 2. Telecom College, China Agrcultural Uni-
versity, Beijing 100094, China)

Abstract; Carried on the physiological biochemistry determination of three kind of different maturities Chinese chestnuts,
analyzed the correlation between various targets and the maturities. The results indicated: along with the Chinese chest-
nut maturity enhanced its moisture content and the starch content remarkably reduced, but the fat content remarkably
elevated, in the earlier period chestnuts accumulated the starch which had decomposed later transformed as the sugar
the fat, other flavor matters and energy. Along with the Chinese chestnuts gradually matured , after it stored for 1
month, its dehydrates reduced, the fat content rised, the starch content dropped. The full mature Chinese chestnuts had
accumulated more nutrients, and the metabolism was in the lowest level, which had a better commodity and storing per-
formance.
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